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FUR, ROPES OF PEARLS AND LOW CUT CORSAGES
FEATURES OF AFTERNOON FROCKS IN PARIS
Revulsion in Dress and House Furnishing From Gorgeous Color Schemes to Plain Black and White

This Latter Combination ' Flas Its Pitfalls
n n,At in: 'mi:ii v.

tho ultra exclusive

WHEN women nre preparing
the Trnuville-Deauvill- o

season thi'y Invariably bring
out their choicest furs. And thin at
midsummer.

From n logical point of view tlili'
IH'ctillartty cannot bo explained, litit
Iiapptly wo do not lit) yet drmarnl strict
logic from women. Putting tho quos-tlo- n

of logic aside. It Is undeniable that,

thole ari certain furs which look their
bcit In the (dimmer months; for ex-

ample, white, gray and hluo fox, and
of course ermine, which Is essentially
a summer fur. This year there l

a eruzo for white and pale Bray fox
In conjunction with dainty gowns com-
posed of white tulle, chiffon or linn
muslin eniliroldered In the open work
dtylo. Next month we shall find this
style of costume very much In evi-

dence at Trouvllle and at the Deauvlllc

racei.
The exclusive models now being

created by the leading dressmakers for
the seasons nt tho fashionable, seaside
resorts present several novel features.
In the first place the greater number

of these gowns would have been pro-

nounced evening dresses by our
mothers, but not by our

who themselves
wore decollete corsages In the daytime.
The sleeves of tho elaborate afternoon
gown of y arc so short and bo
skimpy that they hnrdly deserve to
be called sleeves nt all. In many cases
the corsages of garden party and race
gowns do not have tho pointed buck
and front effect which Is peculiar to
the evening dresses of "but nrc
mado round on the shoulders, quite
lit tho stylo of certain 1830 gowns.

, White fox stoles and borders are, freely
used in conjunction with such rows
as those. A quaint but exceedingly
plcturesquo Idea.

1 have, sketched this week one of the
newest race gowns created by a very
fatuous dressmaker In the Hue do l.i
Pulx. It Is destined to be worn dur-
ing the Deauvlllc rare week, and It will
certainly score u success, for It Is as
charming as It Is original. The coat
was made of ery line black lace, and
bordered with gray fox, while the big
mousmeo sash was In black mirror
velvet. Hie coat was quite tnris- -

Flounced dress of ivory white India muslin. White tulle corsage.
Black velvet sash. The new short sleeves. One of the new

Leghorn bats w'oh turned up bi'm

parent and the clinging robe under-
neath was made of oyster whlto satin,
tho skirt being arranged in the fash-
ionable two tier style.

You will notice that the sleeves of
tho lace mantle are exaggeratedly short
and that the satin sleeves do not show
at nil. Very long gloves In a delicate
shade of pale gray suedo were to

the dress. The mousmoe sash
shown In this sketch Is one of the novel-
ties of the year. It Is made In many
different materials, such ns painted
gauze, embroidered chiffon, mirror
velvet, supple satin, Ac. There Is a
softly folded waistband which circles
tho form without compressing tt and
the large bows are as a rule cleverly
stiffened with Invisible wires, for It Is
necessary that they should stand out
from the dress.

Similar sashes are tied In large bows
directly In front, rather high to give a
slightly short walsted effect. Indeed
these wide sashes have become so popu-
lar In Paris that a great deal of liberty
Is given for the Introduction of Indi-

vidual taste. So long as the sash Is
wide, supple and handsome It can bo
tied In any way that Is unexpected and
becoming.

In my second full length sketch you
will find the newest sleeve for summer
dresses, those Intended for afternoon
wear, bo It understood. You will seo
that tho sleeve Is extremely short and
narrow and that It Is untrlmmed.

This model, also destined for Trou-
vllle, was made of un exquisite piece of
Ivory white India muslin. The length
of silky stuff was bt ought from Delhi
by a. lady In the sulto of tho wife of
the present Viceroy of India, and It Is
so fine that the whole of It could have
been passed through an ordinary ring.
In color It was a warm Ivory and a very
artistic effect was obtained by tho In-

troduction of pure whlto tulle on tho
corsage. At the waist there was n
cleverly arranged sash, with short ends,
of black mirror velvet.

The hat Indicated In this sketch Is one
of the very new shapes. Tho model was
made of leghorn and the ivldo brim
was turned up abruptly all round. For
trimming It had a high mount In black
and raven's wing blue shades. This
particular shape Is having much favor
Just at present: It Is uncommon and
original tn outline, but It cannot be sa'd
that these shapes aro universally be-

coming.

LIGHTER FOODS FOR MIDSUMMER
Cold Dishes That Are Appetizing and Seasonable Spicy

Morsels a First Course
change in the

COMPLETE breakfasts, luncheons
marks tho well

managed home at this caon
of the year. Just as the menus change
In all the great hotels with tile ar- -

rival of midsummer. The cold buffet,
with colored and moulded nnplcs, salads,
fruits In Jellied forms nnd eggs In the
various cold combinations. Is now
feature of all the popular luncheon
rooms.

One of the secrets of keeping cool
lies In legulatlng the diet to the season,
oddly enough, only a few persons prac-
tise tills rule In their homin. That N

to siy. the great mass of housekeeping
women persist In the same routine of
roasts and soups, heavy desserts and
vegetable dli-he- s that really have no
right to bo on any but a winter bill
of farp.

Providence Is kind to people In this
part of the world In making mld-- I
summer a season of abundant veg-

etables and fruits. Fish also Is very
plentiful. Fish Is an Ideal summer
food and can be substituted for meat
to great advantage during the warm
week. A broiled mackerel, a planked
bliietish, clams and ciab meal In tne.
various forms are to be preferred to the
heavy steaks nnd chops, roasts and

I grills that have no place on the summer
table.

Jellied or cold soups are the only
kind that should be served In mid-

summer. Clam broth is light and do- -

llghtful, especially when cold, while the
strained gumbos, when picp.ucd deli-

cately, nre refreshing and tonic. The
usn of Iced raw clams Is one of
the mistakes made by the average
diner, for the reason that few persons
have .formed the epicurean habit of
omitting all condiments but a little
lemon Juice. The usual custom of dol-
ing tills with tabasco, horse-
radish anil other sauces Is mi injury
to nil the food that follows after, as
well as to the clams themselves.

Chicken Is an Ideal summer food, Ji.t
as oranges seem to have been planned
for breakfast. Cold chicken can be

I served In a variety of forms and It
never lose it st savor. As a salad It is
In great favor, but there mo. many who
object to mixed dishes In the warm
weather. It fs a fad that In restau-
rants mixed and dressed dishes are not
so desirable as food that can be carved
ut the table.

Chicken may be creamed in a number
of appetizing ways, With lice it Is ad-
mirable, The young chickens now In
market should bo used; cut In squares
as neatly as possible. These should
be brought to a boil In cream, a pint
to each small chicken. A heaping tea-
spoon of flour anil butter, according to
laste, can lie added, the mlxtuie allowed
to simmer gently without drying or
overdoing, Freshly boiled rice may be
added to the dish on which the chicken
is served,

Jumbo squabs urn now In market ut
low prices. There Ih no other wa,v
which is so suited to (hi; cooking of tills
bird as plain broiling between grids,
rather than under gas. With or with-ou- t

bacon, on well butteied, freshly
made toast, there Ik no belter summer
dish. Iced oranges sliced may be d

for tho usual currant Jelly,
A food dish for the sujhmer. dinner

Since the beginning of this season I
have hud occasion more than once tnj
speak In detail of the various color,
scheme criues which have made them-- ,
selves felt in Paris of late and especially
of the wonderful chunges which have
been Introduced ,lnto tho world of art
by that extraordinary artist t.eon Hakst

Hakst the magician, the Iconoclast. I

spoke of him In connection with tho
ltusslan ballet season and ngatn In con-- (

nectlon with Gahrlele d'Annunzlo's "I.a
i Plsanelle," To a certain extent, ns I

j pointed out In n recent urtlcle, Paris has'
, lost Its head over color schemes. ;
I It unfortunately happened that at the'
moment when an eclectic few were
genuinely Interested In boon Uakst's
work and were studying It closely tin-.- .

Unitarian color rago was thrust upon
us with distressing results. The many
heard that the few were Interested in
what they were pleased to call "liallot
Hussc" color schemes and they rushed
off and purchased very freely carpets
and curtains and dresses ami Mowers In
violent lllilcnrlan colors. (If course the
...i..t, t..l..... ri.n.. tt.ul..nun ,i uiMlluiill e. lieu J .11 is

recognized that the Hiilgiirl.in color
rage was utterly Inartistic and Immedi
ately the capricious city of Light turned,
completely round and declared In a loud'
voice that nothing was possible except j

black and white. And so we have en-- 1

Joyed a second, even a third, black audi
while season.

Hut capricious Paris overlooked the
fact that Whistler color schemes are
only successful when carried out with
knowledge. Hlack and white as a
scheme Is exquisite, but it spells the
word "danger"' when carried to excess.
And at the moment Parisians are carry- -
ing It to excess and beyond. Charm-
ing women are talking about Mrs.
Itomalne Ittiyiks's "Whistler schemes."
They nro citing Henri Hernsteln, whoso
house Is chiefly decorated In half tones.
ltlni.ll Wilt'nt ..it'll,.,, nfn t lift f.tci, uml
the same may be said of black satin!
curtains embroidered with whlto Japa
nese storks and black Wedgwood, for
those who can procure It. In p.islng

jl may say that Henri Ilcrn.Meln Is the
proud possessor of a magnlllcent col-

lection of black Wedgwood as well as of
black oak. So strong a hold has this
new craze taken upon the Parisians that
a famous portrait painter said to me
yesterday afternoon:

morning we shall awake
and tlml Paris decorated with under-
takers" advertisements.'"

Hut seriously. It Is true that those
who contemplate Whistler color schemes
for their houses or for their persons

j ought to pause anil retlcct a moment.

is the ordinary flounder, very fresh and
Meted for frying. 'J'liero Is a flavor
to the American flounder prepared in
this way that many prefer to the much
lauded English sole. The tllets should
be well rolled ill Hour or bread crumbs
or both, and fried to a golden brown in
hot butter or bacon fat. The use of
laid does not better the taste of tlsh,
although some cooks are able to utilize
it to advantage, especially when a large
amount of frying material Is needed.

Frogs" legs are also a delicate warm
weather fluid. Obtained very fresh and
bie.uled, filed to a good brown, nothing
Is mole delicious, pt Indpally for the
reason that the are at their best in July
.mil August. Tartar sauce Is ideal as
an accompaniment, mid a salad with
blown bread may be served.

The purgy is not always appreciated
for the reason that Its price is never
high, but there is no sweeter tKh and
It is one of the conveniently built llsh
for service. The centre bone can be
le moved entire and the Mesh of the
llsh Is ready for Us diessing of butter
and lemon. With all llsh watercress
should be served as a garnishing, or
If not obtainable then parsley may
be used. Tliee green things should
be ki pt cloe to the ice wrapped In a
linen napkin and must not be put upon
the dish until it Is ready for the table.

Very few home cooks essay the ser-
vice of the little delicacies known as
hois d'leuvros. but they can be served
at home as well or better than In the
hotels. As a tlrst course dish for din-

ner, omitting both soup and clams, they
are admirable occasionally during theo
days when I lie appetite requires some
Best giving food.

There are many kinds mid sizes of
sardines and they are piepured In va-

rious ways, Anchoviis come In all sorts
ol combinations, used as a st idling for
olives anil as a piste. Salted nuts of
many kinds atv sold at the Italian con-

fectioners In a perfection never reached
before, The black walnut and Hi
hickory nut ale the two varieties that
have been missing from the summer
market, but will be hud shortly.

With these cucumbers, btets, pickles,
pot.ito salads, chopped peppers anil cel-
ery, olives, sliced eggs ami chopped
cabbage m.iy bo used. Many of these
mid Ho touches of brilliant color which
make the lues d'uMlvro dish a Joy to
the eye,

Itlpc fresh olives ate a delicious rel-
ish, Sturgeon, which will soon be on
the stalls, sei ins made for the purpose
of adding tone to the. dish, which Is an
admirable llrst course for a company
repast.

The large Hat partitioned dishes aro
the only kind to use for this service
and plain white Is the best color. Tho
moro divisions the belter, us it Is al-
ways possible to repeat a portion and
the general Jardlnlete effect Is better
when the dish is large.

All vatleties of surprises for tills
course are to be found In tho small
foreign simps that abound In the city.
Cockscombs lu spiced sauce are a nov-
elty. Spanish plinenloes, bright red
and sweet, lather than hot, nre beau-
tiful In color and good in flavor. There
're small shrimps and even tiny eels
In oil. Carclojliia, the small ones, and
a larger one called Hreek artichoke, am
recent additions to the, Hat,

Tiny rolled balls of cream cheese pow

For black and white, with all the half
tones that follow In their train, make
very great demands on those who adopt
them permanently. There are certain
women, who naturally suggest au Au-

brey Heaidsley silhouette. Princess a.
do l.uclngc, for example. Is one of them,
and she goes In largely for black and
white decorations. She Is tall and has
an exquisitely graceful 'figure, which Is
so slender that It recalls a drooping
Illy. At the opera I have often seen her
gowned entirely In clinging black with
a long ropo of matchless pearls as her
solo ornament, and undoubtedly she
was tho centre of admiration. Hut then
this Is a very special Parisian type.
An ordinary woman would make no
effect In tho same gown. The same
thing holds good all down the line.

A few weeks ago I spoke of a
Parisian who has black velvet carpets
and whlto bear rugs In her boudoir
and who frequently has a tall vase of
black Chinese porcelain filled with
whlto lilies standing on her writing
table. Hero again wo have a special
type, a woman who understands how
best to exploit herself.

I have gone Into this subject at some
length because very many persons have
been led to suppose that black and
whlto schemes of decoration nrc

safer than Leon Hukst color
schemes, for example, and this Is a
mistake. Hlack and white gowns arc
always safe nnd lovely, and the same
may be said of black and white hats,
furs, laces, Sn Hut when It comes tn
black and white house decorations tho
danger signal must go up.

It seems very likely that we shall find
next winter an admirable compromise
In working order. Wo shall have black,
white and gray backgrounds for screens
and curtains, &c, of Iaoii Bakst colors,
and the result will bo delightful.
Whether a woman Is considering a din-
ner gown or a boudoir the fact remains
the same that a bold touch of tomato
red or flamingo pink thrown against a
broad background of halftones produces
a tine effect. Against such a background
a clever combination of tomato red and
Chinese blue would also be Ideal, but
the same shades would shriek at each
other If seen In other surroundings.
This holds true of lettuce green and
purple or of Egyptian blue and orange.
Everything depends on the background.

Women of y love to array them-
selves in fragile robes of white tulie
bordered with white fox and to load
their necks with pearls. It Is In a way
a white season, and all the white
things that arc now most fashionable
are expensive. I never remember hav-
ing seen so many necklaces and ropes
of pearls worn In the daytime as now;
It is a sort of mania with women of
fashion In Paris. And what a charm-
ingly feminine one!

.
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dered with finely chopped chives or
parsley may be made at home with
a pa ir of ordinary butter spankers. Lit-
tle sandwiches cut lu triangles or cir-
cles small as a half dollar nie choice
when brown hi cuds arc used with the
tlsh pastes.

When shrimps nre coming fresh to
market as they are now it Is well to
prepare the paste rather than using
the canned fish. A pint of shrimps may
be pounded lu a mortar with two or
three ounces of butter, seasoned with
salt and cayenne and moistened with
Tarragon v.negar.

Frizzled cell ry covered with mayon-
naise has an artistic effect besides being
dellclously crisp. It Is an art to curl
celery properly anil some cooks never

jsem to accomplish It as It takes so
much patience and time ns well as a
certain deft touch.

If these directions nre followed tt
cannot fall. Take a head of celery
and trim It well, taking off all the
sound root. Cut the stalks lengthwise
In four equal parts, washing well nnd
cutting each piece Into small bits, two
or three Inches long. With a Mnull,
very sharp knife pare the thin sides,
making live or slv sll.s In
stinting from the top down and leaving
from one-ha- lf to three. fourths of un
Inch uncut.

Put them In cold water with plenty
of Ice for two hours. They will curl up
beautifully, resembling orchids more
than anything else when covered with
yellow mayonnaise anil dusted withpaprika. They are very pretty, even
more so than the rose radishes that
some chefs make so cleverly.

Italian boiled chestnuts are excellent
for the hors dNeuvre dish. Wash the
nuts and cut the stem ends crosswiso
so the shells may come on easily. Then
tie thu nuts In a napkin and boll them
until soft, but not so soft as to make
them mushy. Dress with fresh butter,
pepper, salt and some white Hordeaux
wine nnd .let them get quite cold.

Hulled English walnuts chopped with
chicken and placed on tho Inner crisp
leaves of lettuce hearts are a new
Idea and at their best when the nuts
come fresh to the stores us they do In
early autumn. English walnut meats
picked from the shells and soaked lu
lemon Juice, salad oil or mayonnaise are
well liked.

Chopped red cabbage with celery,
minced ham, onions and capers makea (icrman delicacy. Celery seed may
be mixed In sparingly. Another robust
Herman tidbit la made from chopped
raw lieef, young onion, salted and
pressed between thin slices of buttered
bread, then cut In fancy shapes, very
small,

An Italian "rainbow" dish Is made
by cutting new carrots (tho small ones),
turnips and new potatoes, with a vege-
table scoop which crinkles the surface,
Into the shape of olives. Cook them
separately In boiling salted water. When
cold dress them with nil, vinegar and
a touch of garlic. Then cut some
gherkins and cold beets In tho same
shapes and pyramid tho vegetable,
contrasting tho colors.

A cool dining room effect Is produced
'by the removal of heavy glass and ns
, much silverware as possible, Tho blue

and white JapuncNo china makes an
iiriisuc ciiangn irom mo moro costlv ser-vic- e,

and tho old English willow pattern,
though a trifle heavier, Is pleasant to

Robe of oyster white satin, with novel coat of black lace, bordered
with gray fox fur. Large mousmee sash in black velvet.

see when plain cold foods nre served.
There is a going back to tile old stone
Jugs for the service of ice water, lemon-nd- e

and Iced tea. All these things in
which cold foods aro served should be
kept In the lower ice chest for an hour
or so before use.

It Is best not to try to mould butter

Newest Fancies in Perfumes
her gowns, her hats, her shoes,'

IN even her lingerie, u woman is moro
or less subject to the decrees of
fashion; but when it comes to per-

fumes she can individualize to her heart's
content.

In Franco the moro fastidious women
have perfumes, soaps and in mot all
toilet preparations made to order In,
America this happens less frequently,
for most American women are sitislled
with the "best seller" in perfumes, the
most popular fai-- e powder, and generally
a rather inferior soup; while large sum's
are spent for cold creams to remedy tho
harm done by the soap.

Many people, particularly men, do
not enro for heavy perfumes. Vet, with
llret Harte, they usually .iRree that thuri
Is no sweeter or more womanly way for
a woman to portray herself than in the1
use of a delicate scent '

It would bo absurd to suggest that all
women should have individual perfumes,
for that would lie disastrous to the popular
scents and their makers, and then some
of these perfumes aro really exquisite,
A suggest ion that has lcon followed by
many women for years is to select, a
favorite flower, and to wear it always,
not varying it with one's moods, and to
uso an appropriate scent with it .

When a woman decides upon a flower
for personal adornment it in not hard to
find a perfume to us' with it. Very often ,

the pure scent of a flower is too heavy or
too sweet to bo quite picas int. whilo a
bouquot which vaguely suggests tho
flower is far more subtly nitructlvo.
At any perfumer's sample lottle of
cent may be purchased for trial.

In the summer. Serve It from a well
iced dish and have Ice served indivi-
dually. Tho small melons now coming
so plentifully to the stalls, although not
yet in best condition, make a cooling
tlrst course for any hot day meal.
Sugar, salt, pepper or ginger may be
used as desired.

Violets aro tlrst choice for the corce
liouquet for many, but a desirable vu t

ivrfiimo is tho banle-- t of nil scenb- - '
procure If one is a lover of the violet,
or of purple, a llower by a New YorW
w idow for the last sHyeirs might le lnd
This willow weirs winter and summer, d iv
ami evening, a soft shower bunch of hell'
trope; her perfumes, powders, sacbtl
powders and soaps nre all scented ahli .

and though not as swo-- t as the natuiMl
Mower thoy siiggeq it

Swet pels come in a profusion of

colors and are procurable at all Mams
of tho yolr, so that they seem a very lie
sirable selection, and there is no perfume

lo.-.- generally, or made more like U-
noriginal flower than the scent of sweet
pels, All tho great perfumers make it,
and it is a very lasting odor

.Mlgnonette is a flower little used, yet
it is quaint and thoroughly feminine
Thoro mint be at least fifty scents on th"
market that resemble Its perfuin.

(ieranlums are certainly individual, and
one Paris perfumer has u scent th.it i

not distinguishable from tlio live flowei
perfume.

A Washington debutante appe ired two
years ago with a corsage liouquet of
maiden hair fern, and no flowers She
Used a wood violet ncrfume that instantly
made one think of spring. She was a
first criticised for her eccentricity; laid
she was copied by many of her friends

Look Your Best!
WRINKLES, FURROWS. HOLLOWS.
SKIN, COMPLEXION, BLEMISHES.

'iM'VST "ummer Kslet NOW on All
See ut. Pratt personally or write him for
particulars, mi Broadway, New York.


